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Haff Brewing: With a Whole Heart 

]oey Maxey 

Childhood friends with deep roots in the Treasure 
Valley are bringing the "green" back to the Garden 
City, and joining an extension of the local craft beer 
movement growing in a bustling ale hub in its infancy. 

Brian Haff, the owner and namesake of Haff Brewing, 
along with Brew Master Derek Anderson, guided me through 
an unassuming warehouse front nestled between Cobby's and 
District 44 Wineries on Chinden, which is quickly becoming 
the "Brew Belt" of Idaho. "The bar will stretch to here, and 
elbow down this wall," said 
Derek motioning to the floor, as 
the layout of their newly 
acquired ale house was 
described to me with ever 
increasing enthusiasm. 

"This is a very personal 
endeavor and I want us to be 
known for remaining 
environmentally conscious in 
everything we do," said Brian 
"There is a recycling center 1.2 
miles from here. I checked. We 
want to use natural, local 
ingredients, be 100% 
sustainable, and stay true to the 
traditions of brewing that 
predate prohibition, the fire, the 
art, the science behind it." 

When asked what made him 
want to take a step from a simple garage hobby to forming a 
new public brewery, Brian didn't hesitate. "Passion. We love 
the art of brewing and we want to bring that passion to other 
like minded people in the valley, or people who have never 
experienced real craft beer. We want people to come and 
enjoy something they have never seen before, something 
they may never see again." Anderson added, "People who 
truly enjoy craft beer remember the first time they ever had a 
real quality beverage. They remember the taste, the location, 
even what they were talking about at that moment. That is 
our passion and we want to share it with everyone." 

..."Haff" continued on back page 




"Little Bitch Otter" 

Ken Bates, BoiseBrewBlog.com 

The Garden City brewer has a bit of a tradition of snappy 
quirky beer names, not that this necessarily 

distinguishes them from most other craft breweries, but this 
particular title was certainly not out of the ordinary for them. 

1 am not privy to the story behind the name. ..there must be 
one... but I'm sure it would not be difficult to manufacture 
something reasonably entertaining Ex Post Facto. I'm pretty 

sure we can throw out the 
possibility that it is in reference 
to the 1977 "feel-good" story of 
Emmet and his friends and their 
"jug band". Seeing as how it is 
not likely that the late Jim 
Henson's estate would have 
allowed the use of that name 
anyhow. Maybe it is just that 
this otter is female, and it is 
simply accurately named in that 
way. 

Crooked Fence calls this an 
"India Brown Ale", yet another 
BJCP category bastardization, 
this time a combination (or 
compromise) of India Pale Ale and Brown Ale. The Beer 
Judge Certification Program puts a beer like this in Category 
23. "Specialty Beer" Basically a catch-all. It's the organizations 
category for "we don't think these are important enough to 
warrant their own official category in our little classification 
system, but we can't deny their existence either" In this case, 
the IBA is hoppier and more bitter than a standard Brown, 
and not as roasty and dark as the CDA or Black IPA (itself 
also not an officially recognized style). 

..."Otter" continued on back page 



1,001 Ways To Screw Up Beer 

Justin Baldwin, Contributor 



A craft beer festival is no place for 
weakness. There are brewers 
hoping a single three ounce pour will 
cause enough ejaculatory leakage to 
make a customer for life, "bros" 
bewildered by new flavors they don't 
understand and hopheads riding a 
double IPA high until their blood is 30 
percent lupulone and would shank 
their grandma for a bottle of Pliny. 
These are not people to mess with. 

When you stride into this 
evolutionary soup everyone should 
know you are not just a beer nerd. You 
need to be the Alpha and Omega of 
dunkel soaked dorks. Homebrewers 
with the bodies of a pregnancy 
surrogate will stand in line for you to 
sign their heaving 
bosoms. 

First impressions 
are made with attire. 
To own a beer test 
you need to 
anticipate the beers 
flowing. A lot of 
porters and ESBs 
demand a top hat 
and monocle. ' 

American pale ales and overly roasty 
stouts require the all American look of 
a four-foot-long foam cowboy hat. A 
hoppy beer fest is dangerous ground 
because it requires the choice between 
American and English IP As. This is 
Crips and Bloods territory. You have to 
pick a side, man! 

Squinting through a monocle will 
make fellow brewfest goers know you 
have the intention of taking craft beer 
seriously but it takes action before the 
commoners will step back. You have to 
be willing to do what it takes. 

Fests often attempt to pawn off a 
shaker glass, commemorative cup 
made of plastic or even just a lowly red 
Solo cup. This type of heresy will not 
be borne. 

A true craft beer aficionado will 
never disrespect a beer by allowing it 
to be poured into a plastic polymer 
vessel, let alone drink from it. In order 
to demand respect, bring your own 
glassware. I use a trench coat festooned 
with small pockets so I can choose 
between a delicate tulip glass for Belgian 




tripels and a stange for the odd Kolsch 

1 come across. 

When a brewer pours a sample of 
their hand crafted product, made with 
barley grown on the north side of the 
hill from a single monastery four days 
yak ride from the nearest road, what 
they really want to hear about is your 
homebrew. "This is a nice oud bruin 
here. I brew a little beer with 
cauliflower and acetobacter I call 'The 
Pickle Tickle.' Well, I did once anyway. 
Here, I have a bottle in my pocket. I'm 
willing to sell the recipe, if you're 
interested." 

Pacing is important. Do your heavy 
lifting early and hit it big and hard. 
Make a lap around the fest pile driving 
doubles, tripels, Russian 
Imperials and double 
IP As. Like a racehorse, 
establish an early lead 
and just keep 
hammering for the 
finish line, or 
unconsciousness. 

Conventional wis- 
dom stresses the im- 
portance of hydration. 
This is, or course, wrong. Drinking 
water when there is so much beer 
around is a sign of weakness you 
cannot afford to indulge. If you really 
want to stay hydrated, just don't pee. 
Beer is mostly water anyway. 
This summer enjoy the great 
outdoors by drinking in it. Most of the 
time, if you are blind drunk in a park at 

2 o'clock in the afternoon while 
wearing a 40 gallon foam cowboy hat, 
you will be labeled "unfit to participate 
in regular society" and have a 
"problem." This year, use craft beer 
fest season to get out of your dank 
basement and push the boundaries of 
acceptable human behavior. ♦♦♦ 



Justin Baldwin has been homebrewing 
since 2000. In that time, he's given 
himself carbon monoxide poisoning, 
nearly set the house on fire (more than 
once), and mopped countless ceilings. He 
makes poor decisions & acts irresponsibly 
so others don't have to. Follow his antics 
on Twitter ©ScrewUpBeer. 
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Coming Up! 

Saturday, Tuly 19, 2014 
Summer Lawn Bash 
Crooked Flats, Boise 

bit.ly / Summer LawnBash 

Saturday, August 16, 2014 

Tour de Fat Boise 
Ann Morrison Park 

NewBelgium.com / Tour-de-Fat 

Multiple dates in Tuly & August 
Beer Camp Across America 
Traveling Beer Festival 
SierraNevada.com/BeerCamp 

Get the scoop on everything 
happening in the world of 

Boise craft beer at: 

BoiseBeerBuddies. com 




Idaho's only • 
certified 
organic 
brewery! 



A menu \ 
focused on 
seasonal and 
local ingredients 

cloud9brewery.com ' 



It's About Time 

Daniel Foster, Editor 

Jim Lee and I recently dragged his 
wife and my son to Pendleton, 
Oregon on an Underground quest. We 
arrived in town two hours early for our 
appointment (oops!) giving us the 
perfect excuse to hit up a local 
brewpub. 

We arrived at Prodigal Son Brewery 
just as they opened. The beautiful 
converted old industrial building was 
wide open and bright, and our table 
was a glossy irregular-shaped cut slab 
from a tree. We ordered beer and food 
and wandered around the place. 

A little table by the entrance held 
piles of print information about craft 
beer, including issues of Northwest 
Brewing News and Oregon Beer 
Growler magazines. We grabbed both, 
and Jim asked, "Why in the heck 
doesn't Idaho have a craft beer 
magazine?!" 

. . . Wait, what? 

No, surely Idaho has a craft beer 
magazine. "Okay, why don't you know 
about it?" No way. No way! How can it 
be that a State that is home to a 
passionate homebrew culture and a 
rapidly-expanding list of amazing 
breweries, does not have its own craft 
beer magazine?! 

"Maybe we should do it." 

. . . Wait, what? 

Fast forward two months: Here you 
go, Idaho. And here you go, Jim. With 
plenty of room to grow, I can't think of 
a topic more wonderful to research. Is 
Idaho craft beer amazing, and is it 
about time it has its own magazine? 
Will we get free beer out of this after 
all? I submit a resounding "YES" to all 
three! And as helpful as the notion of 
"free beer" was in inspiring us to begin 
this adventure, right now, holding this 
real thing in my hands, I'm grateful 
that sitting next to me is a delicious 
glass of one of my favorite Idaho 
brews; and there's another one waiting 
for me in the fridge. 

We changed the answer to the 
question, and I'm excited. Cheers! ♦♦♦ 



The Run-Off: Beer Book Tour 

Steve Koonce, Author of "Idaho Beer: From Grain to Glass in the Gem State" 
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Fr-OM GP.AIN TO Glass 
IN THE Gem State 

Steven J. Koonce 
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Advertise Here! 

Want Idaho craft beer lovers to see 
your message? Email us today at 
Info@IdahoBrewMag.com 



I thought that writing a book on beer 
would only require a bit of 

enthusiasm, some travel and a whole lot 
of "sampling." Needless to say, 1 was 
excited to start writing my first book, 
"Idaho Beer: From Grain to Glass in the 
Gem State," not only because it was 
about a subject that I was passionate 
about, but because of 
the possibility of my 
name popping up more 
often on Google, the 
chance at immortality 
and other such 
nonsense. 

While I never 
questioned my 
enthusiasm for the 
subject, 1 had questions 
about how others 
would receive my book. 
Specifically when it 
came to me sitting 
down in a beer store or 
book shop to sign books 
for hotirs at a time 
wondering if I would 
ever sell one book, let 
alone the twenty sitting in a pile in front 
of me, like the wall grunts are forced to 
climb in basic training; a seemingly 
impossible obstacle. 

Boy was 1 wrong. 

My first book-signing tour started in 
downtown Idaho Falls at Marcellars 
Wine and Brew, where a crowd of 
people, the local newspaper and a table 
of beers featured in my book welcomed 
me. The reception was incredible. 1 
signed and sold that whole pile of books 
and then some and had a wonderful 
evening chatting with the owner and the 
newspaper people over a nightcap of 
McCall Brewing Company's wonderful 
WobbUy Man scotch ale. 1 met long time 
beer fans that came out specifically to 
buy the book and meet me in person. 
There were people in from out of town 
that were friends of a friend of mine that 
were fim to talk to (they didn't buy a 
book, but they did buy an assortment of 
Idaho beers to take home), along with 
passers-by who happened upon the mini 
beer-tasting we had going on and 
decided to stop in and see what was 
happening. It was humbling both 
because I never expected that type of 
reception and because people there were 
legitimately excited to see what 1 had to 
say about Idaho beer. 1 would be lying if 
I didn't say that I felt pretty good about 
myself and my book at that point and 
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couldn't wait to get out to Victor for my 
second book signing at Grand Teton 
Brewing Company. 

As the first hour turned into the 
second at Grand Teton, my stack of 
books looked more like Moimt Everest 
and less like the measly wall that I had 
climbed in Idaho Falls. People were 
around, drinking 
(wonderful firkin beers 
put together by Head 
Cellerman Max Shaffer 
and his crew) and 
laughing, as 1 sat in the 
corner of the tasting 
room chatting with a 
friend of mine who came 
along to watch me sign 
books (and drink a few 
beers), but I was invisible 
to nearly everybody. 

As hour two turned to 
hour three, a couple of 
the guys from Grand 
Teton came over to buy a 
d book, which had me 
'^fe-J thinking that it could lead 

' to a windfall of sales. 

The false sense of optimism must 
have come from the Lost Continents and 
dry-hopped 208 Session Ale firkin we 
were "sampling" at an ever-increasing 
rate. 

Finally, a fellow who had been sitting 
near us for the last ninety minutes or so 
took pity and decided to start chatting 
me up and eventually bought a book. 
This led to one other person picking one 
up, at least ensuring that my book sales 
would out-pace my growing bar bill. 

The next leg of my book tour starts 
the first full weekend of Jime, as I head to 
Boise for my first signing there then back 
to Idaho Falls for signings built around 
the Moxmtain Brewer's Festival. I 
anticipate that my first signing in Boise 
wiU be a screaming success, and that I 
should be able to sell a couple of books 
my second time around in Idaho Falls, 
but who really knows. 1 could be sitting 
in that Barnes & Noble for two hours 
staring at my feet. 

Most people, who create, whether 
they are writers, filmmakers or YouTube 
channelers, face the public and 
understand that what they put out there 
will either succeed or fail. Feeling 
excited, scared and self-conscious is 
nothing new to me, personally. I just 
never thought dealing with these 
feelings would also be required to write 
a book about beer. ♦♦♦ 



Haff continued... 



A quick rundown of their previous and 
upcoming creations yielded some 
surprises. Hibiscus Whit, Watermelon 
Wheat, and Coconut Porter, plus a 
Bourbon Coconut Porter, as well as a 
special edition IPA to benefit the 
Wounded Warriors Project, in honor of 
Brian's brother. Haff also hinted at a 
Grand Marnier Eisbock. 

"This is a true labor of love, and we 
want to use as much fresh and local 
products as are available, as long as they 
meet our standards of quality," added 
Brian. 

With the excitement surroimding the 

new ale house, I asked them what were 
some of the unforeseen challenges they 
faced. "Paperwork," said Brian 
emphatically. "Lots of meetings, filing 
for state and federal permits," never 
losing the optimism in his voice. Now 
that he has the benefit of being near the 
end of that process, I asked what advice 
he would give any new brewers who 
wanted to follow in the same direction. 
"Go to different ale houses. Listen to 
everything the brewers have to say. 
Don't be afraid to ask questions. Put 
yourself in the place of the enthusiast. 
What would you want to see as a 
patron?" 

With Boise being in the midst of a 
golden age (no pun intended) in craft 
beer, I asked Haff what where some of 
the surprises that he didn't anticipate 
when he chose to add to the scene. "The 
other breweries and ale house owners 
are very cordial and eager to help with 
and questions or advice. Even thought 
we are all technically competitors in the 
same industry, they recognize the 
passion and are just as eiger to help the 
Boise scene grow and really make this a 
place known for their craft ale." "In 
places like Seattle and Portland, its hard 
for a new brewery, even a more 
established one to really make it and 
succeed. You basically have to pay a 
handsomely just to try and make money 
or serve a quality product. It isn't like 
that here" added Derek. 



With the home of Haff Brewing 
situated in the heart of Garden City, I 
asked what made them decide that this 
was the most ideal location for them. 
"Chinden, in fact Garden City as whole, 
is not the same place it was 10 years ago. 
With the addition of more breweries as 
well as concert houses and diverse places 
to come to, this is changing all the time. 
There are several new beer places just on 
this street alone and they are always full. 
Just imagine what it will be like in 10 
years from know? This is going to be a 
very hip place, and people will come 
down here if nothing else just to see the 
scene." explained Brian. 

Emphasis on the quality and 
sustainability of their products and 
practices, staying rooted as a true family 
endeavor, and above all else, passion, are 
the driving forces behind Haff Brewing. 
Their public alehouse is set to open mid 
to late summer, 2014. ♦♦♦ 
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Otter continued... 



I felt that the pint I had did in fact fit 
into this category with its nice fresh 
hoppy bitterness and a healthy 
component of toasted malts. I suppose 
it is hard to NOT be true to style when 
your "style" is so broad, that it 
includes such diverse elements as 
Great Divide's "Bee Sting Honey Ale", 
Bear Republic's "Red Rocket Ale" and 
Stone's "Arrogant Bastard". As a 
brewer, shooting for Category 23 and 
nailing it would be about as hard as 
hitting a bull in the butt with a bass 
fiddle. I had mine at Woodland Empire 
Ale Craft, the brew place just down the 
block from the release party, held at 
Boise's first growler fill station, "Pre 
Funk Beer Bar". I guess you could say I 
was pre-pre-funking. 

...Or..., maybe it is just another 
installment of their animal theme. OK, 
it's not much of a theme, only 3, but 
they have put out "Black Unicorn" and 
"Crash Monkey", as well as last fall's 
"Donkey Show". (I'm not touching 
what that one might mean) So, so far 
only mammals. If Platypus Stout is 
next, Tm not sure if that would 
continue the run for that class or not. 
Lactating egg-layers that they are. 
Perhaps if we knew weather this was 
an African Otter or a European 
Otter.. .that would be a good clue. 

Judging by the massive turnout. Id 
say that this was an eagerly anticipated 
beer. Woodland Empire is a relative 
newcomer to the valley and Crooked 
Fence was in the first wave of early 
arrivals in the Boise Area craft beer 
awakening that started about 3 years 
ago. Both places were packed and had 
lines out the door and literally down 
the street. Woodland ran out of their 
allotment of the Otter by about 630 and 
I can only hope that PreFunk had a few 
more kegs. Still, a good beer, cheers to 
CF on this latest one, and a great 
crowd, showing their support for 
another Boise Beer. 

Cheers! ♦♦♦ 



"May your glass be ever full. May the roof over your head be always strong. 
And may you be in heaven half an hour before the devil knows you're dead." 

-Old Irish Toast 



